
18-25 min

Sponge
  1. Stir the yeast into the warm water.
  2. Let sit 5 to 10 minutes so it can soften.
  3. Stir it into the Flour until smooth.
  4. Cover loosely and let it ferment for 30-90 min, 
      until slightly bubbly and doubled in size. For a 
      more fermented taste, let it sit 8-10 hours to make 
       a “Poolish.”

Dough
  1. Take the warm water and dissolve the active dry 
      yeast and sugar in it. Let it sit 5 to 10 minutes until 
      creamy or lightly foamy.
  2. In a bowl combine the AP flour, butter, and the 
      salt. Mix until shaggy.
  3. Add the sponge mixture and the yeast that is 
      dissolved in the water and mix together until 
      combined. 
  4. Knead 8 to 10 minutes until smooth and elastic. 
     Transfer to a greased bowl, flip once, then cover 
     and let rise. Allow the first rise to go about 60 to 75 
     minutes, until roughly doubled.

The Topping
  1. Near the end of the first rise of the dough, prepare 
     the topping. Timing is everything. Stir the warm 
     water, sugar, and active dry yeast together.
  2. Let it sit 5 to 10 minutes until foamy.
  3. Stir the oil and salt into the rice flour.
  4. Mix in the bloomed yeast and stir until smooth. Set 
     aside in a warm-ish place for about 60 min.  

 

 Sponge
  • ⅞ cup (116g) All-Purpose Flour
  • ½ cup minus ½ tsp (116g) 
     Warm Water
  • Scant ¼ tsp (0.5g) Active Dry 
     Yeast

 Dough
  • 1⅓ cups plus 1 tBsp (330g) 
   Warm Water
  • 3 tBsp plus 2 tsp (48g) Sugar
  • 2½ tsp (7.5g) Active Dry Yeast
  • 5⅓ cups (640g) All-Purpose 
     Flour
  • 3 tBsp plus 2 tsp (54g) Butter, 
    softened
  • 1 tBsp plus 1 tsp (20g) Salt
  • All of the Sponge

 Dutch Crunch Topping
  • ⅔ cup (105g) Rice Flour
  • ½ cup (118g) Warm Water
  • 2 tBsp plus 2½ tsp (36g) Sugar
  • 2¼ tsp (10g) Neutral Oil
  • ¾ tsp (3.5g) Salt
  • 1⅓ tsp (4g) Active Dry Yeast

 ½ Recipe ingredients on the back 
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A soft and plush crumb that can handle fillings, but the
crackle top is what really shines on this “Cali Classic” 10 rolls

425°F-218°C
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Each card is inspired by the stories we share on our channel. 
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake? 
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!

NOTES:

 INSTRUCTIONS (CONTINUED)
Make the Rolls
  1. Divide the large dough ball into 10 equal pieces at approx. 126g each.
  2. Shape into tight rolls. 6” long and about 2” wide and place them on a silicone bread 
      baking mold or parchment paper. Cover and let them rise. Preheat your oven.
  3. After about 40-45 minutes, check the proof of the shaped rolls. They should be 85
      to 90% proofed-ish. 
  4. Fold the topping mixture once before using it, it should be foamy.
  5. Spread an even, thick even coat over the rolls using a brush, and immediately place 
      them in the oven. Make sure to use all of the mixture.
  6. Bake at 425°F (218°C).
  7. Start checking at 18 minutes. Rotate once, if needed for even browning.
  8. Bake until the topping is well cracked and the raised areas are golden to amber.
  9. If you want to confirm doneness, check for an internal temperature around 200°F 
      (93°C).

To cut the recipe in half, use these measurements:
Sponge
  • 6 tBsp + 2 tsp (58g) All-Purpose Flour
  • ¼ cup minus ¼ tsp (58g) Water
  • Scant ⅛ tsp (0.25g) Active Dry Yeast
Dough
  • All of the Sponge
  • 2⅔ cups (320g) All-Purpose Flour
  • ⅔ cup + ½ tBsp (165g) Warm Water
  • 1 tBsp + 2 tsp (24g) Sugar
  • 1 tBsp + 2 tsp (27g) Butter, softened
  • 2 tsp (10g) Salt
  • 1¼ tsp (3.75g) Active Dry Yeast
Dutch Crunch Topping
  • ⅓ cup + 1 tBsp + 1 tsp (52.5g) Rice Flour
  • ¼ cup + 1 tBsp (59g) Warm Water
  • 1 tBsp + 1¼ tsp (18g) Sugar
  • 1⅛ tsp (5g) Neutral Oil
  • ⅜ tsp (1.75g) Salt
  • ⅔ tsp (2g) Active Dry Yeast
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